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INOVASI ES KRIM TAPE SUKUN DENGAN PENAMBAHAN SARI 
KORO PEDANG DAN BIT SEBAGAI PEWARNA ALAMI  
 
Amanda Majidah, A420110046. Program Studi Pendidikan Biologi, Skripsi, 
Surakarta: Fakultas Keguruan dan Ilmu Pendidikan, Universitas Muhammadiyah 
Surakarta 2015 
ABSTRAK 
Es krim merupakan makanan semi padat dibuat dengan cara pembekuan 
dari campuran susu, lemak hewani maupun nabati, gula  dan bahan makanan 
lain. Pada penelitian ini pembuatan es krim menggunakan susu sapi, sari koro 
pedang, tape sukun dan sari bit. Penelitian ini bertujuan untuk mengetahui 
kandungan protein terlarut, kecepatan meleleh dan organoleptik es krim tape 
sukun dengan penambahan sari koro pedang dan bit sebagai pewarna alami. 
Kadar protein terlarut diukur  menggunakan metode lowry. Rancangan penelitian 
menggunakan rancangan acak lengkap dengan 2 faktor. Faktor 1: perbandingan 
sari koro pedang dengan susu sapi 0:100% (K0), 40% : 60% (K1), 50% : 50% 
(K2) dan faktor 2: sari bit 10% (K1), 8%(K2) dan 6%(K3) dengan 3 kali  ulangan. 
Hasil penelitian kadar protein terlarut tertinggi es krim terdapat  pada perlakuan 
K2P3 (sari koro pedang 50%, susu sapi 50%, tape sukun 20% dan sari bit 6%) 
sebesar 0,700%. Perlakuan K0P3 (sari koro pedang 0%, susu sapi 100%, tape 
sukun 20% dan sari bit 6%) mememiliki kecepatan meleleh paling lama yaitu 
1619,3 detik. Perlakuan K0P1 (sari koro pedang 0%, susu sapi 100%, tape sukun 
20% dan sari bit 10%) mempunyai warna agak merah, aroma sedap, rasa manis, 
tekstur lembut dan daya terima suka. 











INNOVATION OF BREADFRUIT TAPE ICE CREAM WITH ADDITION 
EXTRACT JACKBEAN AND EXTRACT BEET AS A NATURAL DYES 
Amanda Majidah, A420110046, Biology Education Program, Thesis, 
Surakarta: Faculty of Teacher Training and Education, University of 




Ice cream is a semi-solid food made by freezing a mixture of milk, fats of an 
animal and vegetable, sugar and other foodstuffs. In this research used cow milk, 
extract jackbean, breadfruit tape and extract beet. This research aims:determain 
the content of soluble protein, the speed of malted ice cream, and organoleptic 
test of breadfruit tape ice cream with the addition extract jackbean and extract 
beet.soluble protein content was measured using the method Lowry. The study 
designed using factorial Comlpetely Randomized Design with 2 factors:factor 1: 
extract jackbean :cow milk rasio 0:100(K0), 40:60(K1), 50;50(K2) and factor 2: 
extract beet 10%(P1), 8%(P2), 6%(P3)with 3 replications from each treatment.the 
results showed that the highest soluble protein (formulatios 50% extract jackbean, 
50% cow milk, 20% breadfruit tape and 10% extract beet)to reach 0,700% 
soluble protein content. Treatment K0P3(formulatios 0%  extract jackbean, 100% 
cow milk, 20% breadfruit tape and 6% extract beet) have highest melted speed 
during 1619,3seconds. Treatment K0P1(formulatios 0%  extract jackbean, 100% 
cow milk, 20% breadfruit tape and 10% extract beet)have pink color, savory 
aroma, sweet taste, soft the texture and most preferred by consumers. 
Key words: Ice Cream. Extract Jackbean, Breadfruit Tape, Extract Beet. 
 
